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Amendment no. i july 1989 

TO 

IS : 3044 - 1973 SPECIFICATION FOR MUTTON 

AND GOAT MEAT, CURRIED AND CANNED 

( First Revision ) 

( Page 5, clause 3.2.2 ) — Substitute the following for the existing 
clause: 

'3.J.2 Fat — Only pure, wholesome, edible vegetable oil/vanaspati 
con terming to relevant Indian Standards shall be used for cooking.* 

( Page 5, clause 3.4 ) — Substitute the following for the existing clause: 

*3.4 The material shall be free from artificial colouring matter, additives, 
preservatives and firming agents. 9 

( Page 5, clause 3.6.4, line 2 ) — Substitute M50 mm' for '250 cm'. 

[ Page 6, clause 4.2(g) ] — Substitute the following for the existing 
matter: 

•Date of expiry ( to be embossed indelibly on one end of the can and the 
embossing shall be raised ) to be worded as: Use before ;'. 

[ Page 7, clause 4.2(h) ] — Substitute the following for the existing 
matter: 

"Ingredients used in descending order;'. 

[ Page 7, clause 4.2(k) ] — Substitute the following for the existing 
matter: 

"Licence No. and the category given by the Licensing Authority. 9 



( AFDC 18 ) 
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AMENDMENT NO. 2 MARCH 2004 

TO 

IS 3044 : 1973 SPECIFICATION FOR MUTTON AND 

GOAT MEAT, CURRIED AND CANNED 

( First Revision ) 

( Page 4, clause 3.1.1 ) — Insert the following clause after 3.1.1: 
•3.1.2 Quality of water used for processing shall conform to IS 4251 : 1967$.' 

( Page 4, footnotes ) — Insert the following footnote at the end: 
'{Quality tolerances for water for processed food industry/ 

(FAD 18) 
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AMENDMENT NO. 3 APRIL 2011 

TO 

IS 3044 : 1973 SPECIFICATION FOR MUTTON AND 

GOAT MEAT, CURRIED AND CANNED 

(First Revision) 

[Page 6, clause 4.2(c)] — Substitute 'Net quantity of the contents of the 
can;Y<?r 'Net mass of the contents of the can;\ 

[Page 6, clause 4.2(d)] — Substitute 'Drained quantity of the contents in 
the can; 'for 'Drained mass of the contents in the can;\ 

[Page 7, clause 4.2(k)] — Insert the following at the end: 

*m) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder'. 



(FAD 18) 
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Indian Standard 

SPECIFICATION FOR MUTTON AND 
GOAT MEAT, CURRIED AND CANNED 

( First Revision ) 

0. FOREWORD 

0.1 This indian Standard (First Revision) was adopted by the Indian 
Standards Institution on 26 July 1973, after the draft finalized by the Meat 
and, Meat Products Sectional Committee had been approved by the Agri- 
cultural and Food Products Division Council. 

0*2 This standard was first published in 1965. This revision incorporates 
a number of ^important modifications, namely, (a) vacuum requirements 
of the can have been decreased; (b) requirement of head space has been 
deleted; (c) the range of total fat content has been widened and subjected 
to the agreement between supplier and purchaser; (d) maximum limit for 
copper has been lowered, while the limits of zinc and tin have been relaxed; 
and (e) reference to latest Indian Standard methods of test, based on ISO 
recommendations have been provided. 

03 In the preparation of this standard, due consideration has been given 
to the Prevention of Food Adulteration Act, 1954, and the Rules framed 
thereunder. However, this standard is subject to the restrictions imposed 
under this Act, wherever applicable. 

0.4 This standard contains clauses [3.3, 4.1.2 and 4.2, and Item (ii) in Table 1] 
which call fdf an agreement between the purchaser and the supplier at the 
time of placing orders. 

0.5 For the purpose of deciding, whether a particular requirement of thi > 
standard is complied with, the final value, observed or calculated, expressing 
the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded 
off value should be the same as that of the specified value in this standard. 



1. 8COPE 

1.1 This standard prescribes the requirements and the /ncthods of test for 
mutton and goat meat, curried and canned. 



'Rules for rounding off numerical values (nvis$d). 

3 
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2. TYPES 

2.1 Mutton and goat meat, curried and canned shall be of two types, 
namely: 

a) Meat, curried as chunks; and 

b) Meat, curried as KEEMA (mince meat). 

3. REQUIREMENTS 

3.1 Hygienic Requirement* — The material ■ shall be prepared and 
handled under strict hygienic conditions by persons free from contagious 
and infectious diseases; and only in premises maintained in a thoroughly 
clean and hygienic conditions, having adequate and safe water supply, and 
duly approved and licensed by the public health authorities concerned. All 
workers shall use clean, white and washed clothings (see IS : 2491-1972*). 
Necessary precautions shall be taken to prevent incidental contaminations 
of the product from soiled equipment, or from personnel suffering from 
injuries. 

3.1.1 All equipment coming in contact with raw materials or products 
in the course of manufacture shall be kept clean. An ample supply of water, 
hose, brushes and other equipment necessary for cleaning of machinery and 
equipment shall be available. The equipment shall be sterilized by immer- 
sion in, or by swabbing with hypochlorite or other suitable chlorine 
solution. 

3*2 Ingredients 

3.2.1 Meat—* All meat used shall be obtained from healthy animals 
slaughtered in licensed premises and subjected to ante-mortem and post- 
mortem inspection as prescribed in IS : 1982-19711* 

3*2.1.1 After slaughter, the meat shall be hung in cold storage for such 
length of time as to bring the bone temperature to 2*0±Q:5 o C. Fasciae 
and depot fat shall be separated, as far as possible. 

3*2.1.2 The set meat shall be freed from bones, blood clots, bruised 
material, all skin, stringy and fibrous tissue, tendons and excessive fat. 
Viscera shall not be canned. 

3*2.1.3 After setting, the material shall be either minced to prepare 
KEEMA (mince meat), curry or cut into chunks 2*5 to 4 cm in dimension. 

Chunks shall be obtained from only the fore and hind quarters, or from 
flanks capable of giving chunks of the required dimensions. For preparing 
KEEMA (mince meat), head meat, trimmed meat, meat from shanks, 
flanks, and thin meat may be used. 



•Code for hygienic conditions for food processing units (Jksi mision). 

fCSode of practice for ante-mortem and post-mortem inspection of meat animals ^first 

ftfPlfftMl). 
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3.2.2 Fat — Only pure, wholesome, edible vegetable fat shall be used for 
cooking. 

3.2.3 Salt— Salt used shall conform to IS : 253-1970*. 

3.2.4 Other Ingredients — Spices and all other ingredients used shall be 
clean, sound and strictly wholesome and in every way fit for human consump- 
tion. 

33 Preparation — The meat curry shall be prepared as agreed to between 
the purchaser and the packer, care being taken that during preparation all 
the meat juices or other nutrients are retained in full during the processing. 

3.4 Freedom from Artificial Colouring Matter and Firming 
Agents — The material shall be free from artificial colouring matter and 
firming agents. 

3.5 Tenderizing Agents — Tenderizing agents, either natural or artificial 
to soften meat before processing, shall not be used. 

3.6 Requirements for the Finished Product 

3.6.1 The contents of the can on opening shall not display disintegration. 
Excessive separation of muscle fibres resulting in a fluffy suspension shall be 
considered as disintegration. 

3.6.2 The curry shall have the characteristic flavour. 

3.63 The material shall be free from pieces of bristle, hair, skin and 
particles of bone. It shall be free from dirt, insect or rodent contamination 
or any other extraneous matter. 

3.6.4 Vacuum Requirements — The can shall give a negative pressure of not 
less than 25*0 cm of vacuum at 27±2°C under normal atmospheric pressure. 

3.6.5 The average proportion of meat to gravy shall be in the ratio of 
60 : 40 in 4Base of chunks and 55 : 45 in case of KEEMA. A tolerance of 
±5 percent is permitted 

3.6.6 The material shall also conform to the requirements prescribed in 
Table 1. 

4. PACKING AND MARKING 
4.1 Packing 

4.1.1 Packing in Cans — The material shall be packed in suitable open top 
sanitary cans. The cans shall be cleaned with hot water before filling. 
The cans shall be either plain or internally lacquered and hermetically 
sealed. When lacquered, the lacquer shall not be fat soluble and such that 
it will not be destroyed, altered or its components transferred in the material 
during processing or subsequent storage and transport. 

•Specification for common salt, edible (second revision). 

5 



ttt 3044-1973 



TABLE 1 



REQUIREMENTS FOR MUTTON AND GOAT MEAT, 
CURRIED AND CANNED 



(C/otff 3.6.6) 



Characteristic 



(2) 



Sl 
No. 



0) 

i) Sodium chloride, percent by mass 

ii) Total fat, percent by mast 

iii) Arsenic, parti per million, Max 

4 iv) Lead, parti per million, Max 

v) Copper, parts per million, Max 

vi) Zinc, parts per million, Max 

vii) Tin, parts per million, Max 

viii) Microbiological requirement 



Requirement Method op Test, Ref to 





r - ' - 

Appendix 
1743-1973* 


Other 
Standard 


(3) 


(4) 


(5) 


10 to 20 


A 


_ 


30 to 7-0f 




IS: 5960 

(Part HI). 

1970J 


1 


B 


— 


5 


C 


— 


10 


D 


— 


50 


E 


— 


250 


F 


— 


To satisfy the 

requirement! 

of the test 


G 


"""* 



♦Specification for mutton and goat meat canned in brine (first nvision). 
fFat content may be increased subject to "the agreement between the packer and the 
purchaser. 
{Methods of test for meat and meat products: Fart III Determination of total fat concent. 



4.1.2 Packing in Cases — The cans shall be packed in suitable cases. The 
number of cans in each case shall be subject to agreement between the 
i purchaser and the packer. 

4.2 Marking — The labelling of cans may be done either by printing or 
lithographing on the cans themselves or by attaching labels printed on paper 
subject to agreement between the purchaser and the packer, and shall bear 
the following information: 

a) Name of the material along with brand name, it any; 

b) Name and address of the packer; 

c) Net mass of the contents of the can; 

d) Drained mass of the contents in the can; 

e) Date of manufacture (this shall be embossed indelibly on one end of 
the can only, and the embossing shall be raised) ; 

f) Batch or code number embossed indelibly on the can; 

g) Warranty given by the packer to be not less than 12 calendar 
months; 
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h) The nature of the preservative and of the canning medium used 

and its ingredients; 
j) Declaration to the effect that no artificial colouring matter has been 

used; and 
k) Licence number given by the health authorities. 
4,2.1 The containers may also be marked with the Standard Mark, 

NOTE — The use of the Standard Mark is governed by the provisions of the 
Bureau of Indian Standards Act, 1936 and the Rules and Regulations made there- 
under. The Standard Mark on products covered by an Indian Standard conveys 
the assurance that they have been produced to comply with the requirements of that 
standard under a well defined system of inspection, testing and quality control 
which is devised and supervised by BIS and operated by the producer. Standard 
marked products are also continuously checked by BIS for conformity to that 
standard as a further safeguard. Details of conditions under which a licence for 
the use of the Standard Mark may be granted to manufacturers or producers may 
be obtained from the Bureau of Indian Standards. 

5. SAMPLING 

5.1 Representative samples of the material shall be drawn according to 
the method prescribed m Appendix H of IS : 1743-1973*. 

6. TESTS 

6.1 Tests for determining the vacuum requirements shall be carried out 
according to the methods prescribed in Appendices B and G of IS : 1743- 
1973*. 

6.2 Tests for determining the meat content (chunk or KEEMA) in relation 
to the gravy shall be carried out according to the method prescribed in 
Appendix A. 

6«3 Tests for sodium chloride, total fat, metallic impurities and micro- 
biological activity shall be carried out as prescribed in the relevant appendices 
of IS : 1743-1973* and IS : 5960 (Part III)-1970f given in col 4 and 5 of 
Table 1. 



•Specification for mutton and goat meat canned in brine (first rtvision). 

fMethods of test for me%t and meat products: Part III Determination of total fat content. 
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APPENDIX A 

( Clause 6.2 ) 

DETERMINATION OF THE PROPORTION OF MEAT 
TO GRAVY 

A-l. APPARATUS 

A-l.l 2-80-mm IS Sieve — BS Sieve 7, ASTM Sieve 7 and Tyler Sieve 7 
have their apertures within the limits specified for the IS Sieve and may, 
therefore, be used as 2-80-mm IS Sieve (see IS : 460-1962*). 

A-1.2 16-mm IS Sieve 

A-3. PROCEDURE 

A-2.1 Record the mass of the container, warm the contents of the can 
containing chunks. Open the container and drain over 16-mm IS Sieve. 
Wash the empty container with hot water and pour it over the chunks. 
Dry and weigh the empty container. Pour hot water over the chunks three 
or four times to remove all adhering condiments and fat. Ensure that the 
chunks are free from all adhering matters; if necessary, repeat washing 
with hot water. Allow the chunks to be completely drained of water. 
Place the chunks in the empty container and wcign. Calculate the propor- 
tion of meat to gravy. 

A-2.2 When determining the proportion of KEEMA (mince meat) content 
to gravy, 2'80-mm IS Sieve shall be used. The gravy should be ground to 
a fide paste so as to pass through the sieve. 



•Specification for test sieves (rtvistd). 
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